KHOSHAF (DRIED FRUIT COMPOTE)

RECIPE OF GAYLE SARKISIAN-HOPLAMAZIAN

‘ARMENIAN CUISINE’ PAGE 302

1 C.
Dried apricots

1 C.
Dried prunes

1 C.
Golden raisins

1 tsp.
Sugar

Dried cherries or cranberries, peaches or any other dried fruits may also be used. 

Rinse dried fruit, removing stems or pits. Combine in saucepan and cover with 1” water. Bring to a boil and simmer for 30 minutes or until fruit is tender and soft. A little more water may be added if it evaporates. Add 1-teaspoon sugar when cooking is complete. Transfer to a bowl, cool and serve. Keep refrigerated. 

Note: A cinnamon stick may be added during the simmering time. Also, you may squeeze in one lemon and add in the rinds during simmering. Don’t forget to remove the rinds!!

